
City Hotel’s 

Victorian Christmas Feast 

Menu 2010 
Parlour Champagne Reception 

˜ 

BLUE POINT OYSTERS ON HALF SHELL  
WITH A SAUCE MIGNONNETTE 

 

Champagne TBD 
 

˜ 

DUCK & VEAL PATE WITH A CRANBERRY AND  
PECAN  RELISH 

 

Wine TBD 

˜ 

PUMPKIN BISQUE SOUP 
 

Wine TBD 

˜ 

ROASTED STANDING RIB ROAST WITH YORKSHIRE 
 PUDDING AND MADERA JÚS 

 

Wine TBD 
 

OR 
 

SPRINGFIELD FARM TROUT  EN CROÚTE WITH SAUCE BUERRE BLANC 
 

Wine TBD 

˜ 

STEAMED PLUM PUDDING WITH HARD SAUCE 
 

Wine TBD 
 
 


